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This project aims to study the extraction of pectin from watermelon peel
using citric acid. The parameters that effect on extraction including concentration of
citric acid, the ratio of watermelon weight and volume of solvent, temperature and
extraction time were investigated. From the results, the optimum condition was 0.25
mole per liter of citric acid solution, a solid-liquid ratio of1:8 grams per milliliters, 95-
degree Celsius and 60 minutes of extraction time. After that, extracted watermelon
pectin were precipitated by 95% ethanol. The characteristics of pectin that extracted
from watermelon peels were analyzed. It was shown that the production yield,
galacturonic acid, methoxyl contents and degree of esterification was 14.2, 173.5,
6.91, and 52.89 respectively. The properties of pectin from water melon peels were
agreement with commercial pectin. The chemical structure of pectin from
watermelon and commercial pectin was determined by Fourier transform infrared
spectrometer (FT-IR). The result shown that finctional group of pectin that extracted

from watermelon was similar to commercial apple peel pectin.
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